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Virginia is, and probably always will be, fortu- 
nately, an overwhelmingly rural state. Because we be- 
lieve our chief function to be the preparation of teachers 
and workers for rural communities, the State Normal 
School at Harrisonburg takes pleasure in making this 
contribution to the splendid work which this bulletin 
represents. 
We feel under lasting obligation to our friends of the 
United States Department of Agriculture for their most 
helpful suggestions, to all who have contributed to the 
success of the "Short Course" given during our summer 
session of 1915, and to the workers and members of the 
clubs who have furnished the material for this publica- 
tion. The bulletin has been prepared by Miss Rhea C. 
Scott, Assistant State Agent for Home Demonstration 
Work, under the direction of Miss Ella Gr. Agnew, the 
State Agent of this work. In addition to these two ef- 
ficient workers, if special mention be made of others it 
is certainly proper to acknowledge our indebtedness to 
Miss Ola Powell and Mr. 0. B. Martin, of the United 
States Department of Agriculture, who both by their en- 
couragement and valuable help have made this "Short 
Course" and this bulletin possible. 
This little publication is sent forth, not only as a 
souvenir of the "Short Course of 1915," but also with the 
hope that it may serve in some degree to enrich the life 
of many country girls and encourage others to take up a 
work which is so full of meaning for our state. 
JULIAN A. BURRUSS, President 

Development of Canning Club and Home 
Demonstration Work 
In speaking to a State Teachers' Association in the South in 
1907, Dr. Seaman A. Knapp used the following language: "Thesei 
half-grown boys and girls could make a garden and raise the fruit 
and poultry to support the family if they would. It might brown 
their skins and soil their hands, but it would help them to do some- 
thing and to know something. It would aid the family pooketbook 
and help the family character." He also said; "A country home, be 
it ever so plain, with a father and mother of sense and gentle culi 
ture, is nature s university, and is more richly endowed for the 
training of youth than Yale or Harvard." That was three years 
before the Girls' Club Work was organized. In the same wise and 
prophetic address he said that nine-tenths of all sickness is due to 
malnutrition, which is another name for ignorance. As the work for 
women and girls develops, it becomes more and more clear that it 
was wise to lay the foundations by making demonstrations which 
are affecting the diet of the people. The 4th H in 4-H means health. 
The Girls' Demonstration Work began with the Canning Clubs in 
1910, when four counties in two states were organized. Three of 
these counties were in Virginia and one in South Carolina. In 1915 
there are 50,000 girls under the supervision of more than 400 women 
agents in the 15 Southern States alone. The enrolment for 1914 
was 33,173. Of these Club members 7,793 put up 6,091,237 pounds of 
tomatoes and other vegetables from their tenth-acre gardens. These 
products were put into 1,918,024 cans, jars, and other containers. 
They are estimated to be worth $284,880.81, and nearly $200,000.00 
of this is profit. The average profit per member was $23.30. Fur- 
thermore, these girls put up thousands ot dollars worth of other 
products from the farms and orchards. 
In many counties the results of the work from an economic, as . 
well as an educational, point of view are large enough to attract 
general attention. Ninety girls in Alamance County, North Carolina, 
put up 55,165 cans and jars, valued at $7,039.65, from their tenth-acre 
gardens; 136 girls in Etowah County, Alabama, put up 46,533 con- 
tainers, worth $5,970.10. Sixteen girls in Allegheny County, Virginia, 
put up 9,769 cans and jars, worth $1,586.10. In Hamilton County, 
Tennessee, 102 girls put up $14,240.00 worth of fruit and vegetables; 
but, of course, this represents the surplus ot the farms and orchards 
as well as their own little gardens. In Bamwell County, South 
Carolina, the Girls' Club grew and sold more than $2,000.00 worth of 
Pimento peppers, and the Club of Polk County, Florida, put up and 
sold about $7,000.00 worth of guava products. 
Special work has been done with peaches, berries, figs, scupper- 
nongs, mayhaws, ajeritas, oranges, kumquats, and many other fruits 
of the South. Nearly 3,000 girls now belong to Poultry Clubs, and 
several hundred have been doing fine work in Bread Clubs. Many 
of the best trained Club members are succeeding now with winter 
gardens. In all of these activities the women on the farm have given 
active help. Fiscal officers, school officers, and teachers have co- 
operated in many ways. 
The garden work for the girls has recently been graded. First- 
year girls grow tomatoes only; second-year girls divide their gardens 
in half and grow tomatoes and one other crop. The second crop is 
to be selected by the State Agent in charge of the work. Third-year 
girls divide their gardens into three parts, and the third vegetable 
is selected by the County Agent and the County Club. Such combina- 
tions as the following are being worked in different places; tomatoes, 
beans, and beets; tomatoes, pepper, and okra. Just as soon as the 
girls master the first crops they begin to nil in their gardens with 
perennial vegetables and fruits. Thus it will work out that by the 
time a Club girl gets ready to go off from home to high school or 
college, she will have started a nice little permanent garden or 
orchard which will be kept up and cherished as a lasting memorial 
to her. Some girls have already commenced to work up such com- 
binations as strawberries, asparagus, and cherries; raspberries, 
rhubarb, and pears; and blackberries, scuppernongs, and figs. Of 
course definite work within the house must Keep pace with work in 
the garden and orchard. 
The co-operation work carried on by the Office of Farm Demon- 
stration Work and certain colleges of the South, has from the 
beginning emphasized the plan of organization which provides for 
an efficient, devoted, county woman agent, employed for as long a 
term as possible and instructed and supervised by the State Agent. 
This plan of personal leadership and supervision is the basis of all 
successful work. The time of employment of the county agent has 
Increased rapidly so that many are now employed from eight to 
twelve months in the year. The ideal is a well-trained, efficient, 
woman agent in every county, employed for the entire year. Now 
that the worth of the work has been established and it has been 
sufficiently proved that it can not be successfully done without close 
supervision all the year around, it is the policy of those in charge of 
the work to get just as many counties on this basis as possible, re- 
gardless of any extension of territory. In those counties, as rapidly 
as the Girls' Work shall become well established and the agents' 
efficiency proved, demonstration work for women will be developed. 
The Girls' Club Work has opened the doors of the homes for the 
agents to do demonstration work among the adult women. It has 
been a process of evolution along natural lines. Many of the county 
women agents are using the canned products, which have been grown 
by the mothers, to demonstrate simple, useful lessons in cooking, 
In some counties the agents have already enrolled over 75 or 100 
women demonstrators, and each one has a home-made fireless cooker. 
Creole chicken has been the first lesson, because in preparing it 
both garden and poultry products are needed. Some agents have 
been successful in having the women demonstrators do egg-grading 
and form egg-selling associations. 
Following the work with garden and poultry products, the agents 
easily get to demonstrations in bread-making and also in butter- 
making. Incidental teaching in sewing comes in making uniform 
caps, aprons, and dresses. The girls make these things and em- 
broider the 4-H Club emblems upon them. Of course the mothers 
help. In all the home work the agents have familiarized themselves 
with the most useful conveniences and helpful utensils and espec- 
ially those that can be made at home. The whole program naturally 
leads to home sanitation and beautlfication It is easy for an agent 
who has the confidence of the girl and her mother to get fly screens 
put in, and even to Install simple and inexpensive water works. 
It has been found most desirable to follow a well-defined program, 
but all along the line good agents find hundreds of opportunities to 
give advice and make suggestions which lead to better living. 
The Short Course at the State Normal School at Harrisonburg, 
Virginia, illustrates what Dr. Seaman A. Knapp had in mind when 
he said: "If we could have some lessons on how to live royally on a 
little; how to nourish the body without poisoning the stomach; and 
how to balance a ration for economic and healthful results, there 
would be a hopeful gain in lessening the number of bankrupts by the 
kitchen route." He also forecast the Home Demonstration Work 
when he said; "You can add to the comforts of the home, shape its 
environment into lines of beauty and increase its attractiveness, till 
the home shall become the greatest magnet of our people." "The farm 
must be made a place of beauty, so attractive that every passing 
stranger inquires: 'Who lives in that lovely home?' The house is of 
minor consideration—the gorgeous setting of trees and shrubbery 
holds the eye." 
0. B. MARTIN, 
Assistant in Charge of Demonstration Club Work 
U. S. Department of Agriculture, Washington, D. C. 
Canning Club Week 
JULY 31—AUGUST 7, 1916 
SCHEDULE 
8:00 to 9:35 a.m., Daily, Cooking, Miss Sale, Room 36. 
9:35 to 10:10 a.m., Daily, General Assembly as follows: 
Monday—Talk by Miss Agnew on the 
History and Growth of the Dem- 
onstration Work. 
Tuesday—Experiences of Four Local 
Agents. 
Wednesday—Talk by President J. A. 
Burruss. 
Thursday—Talk by Mrs. J. A. Hibbert, 
President Home Dem. Club in 
Allegheny County, Va. 
Talk by four Canning Club 
Girls representing the first, sec- 
ond, third, and fourth years of 
the club work. 
Friday—Talk on Poultry-Raising by Mr. 
N. E. B. Talcott, State Agent 
Poultry Clubs. 
Saturday—Public Demonstration in Can- 
ning by four girls. 
10:15 to 11:00 a.m.. Daily, Handwork, Miss Mackey, Room 12. 
11:05 to 12:40 p.m., Daily, Canning, Misses Agnew and Scott—On 
the Campus. 
12:45 to 1:45 p.m., Daily, Dinner Recess 
1:45 to 2:80 p.m., Daily, Recreation Period. 
2:35 to 3:20 p.m., Monday, Tuesday, and Wednesday—Na-ture Study, 
Mr. Smith. Room 23. 
Thursday and Friday—Poultry-raising, 
Mr. Talcott, Room 23. 
3:25 to 5:00 p.m., Daily, Sewing, Miss Sale. Room 17. 
5:00 to 7:00 p.m., Daily, Supper Recess. 
7:00 to 8:00 p.m., Daily, Games and Story-telling—On the Campus. 
8:15 to 10:00 p.m.. Saturday, July 31, Reception in Gymnasium. 
Friday, August 6, Special Moving Pictures 
selected by a Committee from 
the S. N. S. Faculty. 
Saturday, August 7, Excursion given to 
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DEPARTMENTS OF INSTRUCTION 
I. Canning.-—Five lessons; two periods a day—Misses Powell, 
Agnew, Scott, and Hughes. 
This course included the study of tomato culture and 
diseases: the different methods of canning fruits and 
vegetables in tin and glass; preserving; jelly-making: 
and the making of pickles. 
II. Cooking.—Six lessons; two periods a day—Miss Sale. 
This course was designed for the purpose of teach- 
ing the girls how to prepare and serve a well-bal- 
anced dinner. The class work consisted of the study 
of vegetables, soups, breads, salads, meats, and des- 
serts. The last lesson was given to the preparation 
and serving of a dinner to four of the girls. 
III. Sewing.—Five lessons; two periods a day—Miss Sale. 
In this course the selection of materials and patterns 
for simple dresses was discussed. Dresses were 
made of pink and blue gingham, with white collar and 
cuffs. 
IV. Manual Arts.—Five lessons; one period a day—Miss Mackey. 
Practical lessons were given in the making of baskets 
that could be used in making special packs for the 
club work. Appropriate designs for bookcovers to be 
used on the compositions on "Tom-ato Culture" were 
made. 
V. Mature Study.—Three lessons; one period a day—Mr. Smith. 
A brief course in the value of nature study and the 
application of same to the club work. The study of 
birds was taken up with the identification of the com- 
mon birds. The life history of insects was'discussed 
and emphasis put on those that are most harmful. 
Nature poems were memorized—"Daffodils", "Fringed 
Gentian", and "Flower in the Crannied Wall." 
VI. Poultry.—Two lessons: one period a day—Mr. Talcott. 
In this , course a general knowledge of poultry-raising 
was considered with special emphasis placed ■ on the 
breeds and egg-production. 
NOTE; Bach frirl was required to keep notes on ah o£ her class work. 
At the end of the course papers were written bearing on each phase of 
the work done. The best of these papers were selected for this bulletin. 
PROGRAM FOR THE RECEPTION GIVEN TO THE-CANNING CLUB 
Dukts (Piano) 
Midsummer Night's Dream  Mendelsshon 
Spanish Dance Moszkomski 
Misses Coleman and Shaeffer 
Solo 
Dawning Gadman 
Mr. Henry Dold Newman 
Solo 
a. Down in the Forest  
b. The Little Elfman  
Mrs. Gillespie Sprlnkel 
Solo 
a. Tf I Could Live To Love You  
b. The Rosary  
Mr. A. K. Fletcher 
Solo 
Hark, Hark, the Lark Schubert 
Miss Pearl Loewne7" 
Reading (Selected) ..Dr. Henry A. Converse 
Duet 
Barcarolle from "Les Contes d' Hoffman" 
Miss Loewner and Mr. Newman 
Male Quartet (Selected) 
Messrs. George Newman, Henry Newman, Shelf Devier. J. G. Myers 







STORY AND GAME PROGRAM FOB THE CANNING CLUB WEEK 
Monday, August 2 
Games: 
Farmer In the Dell 
Jolly Is the Miller 
Oats, Peas, Beans, and Barley Grow 
Go from Me 
Loohy-loo 
Stories, Animal 
Raggy-lug, Thompson-Seton—Miss Spllman 
The White Seal, Kipling—Miss Gregg 
Tuesday, August 3 
Volley Ball—Misses Scott and Mackey 
Stories, Animal 
The Lackel and the Alligator (East Indian) Miss Ma.okay 
Billy Begs and His Bull (Irish)—Miss Dyer 
Wednesday, August 4 
Games; 
How Do You Do, My Partner 
Annie Went to the Cahhage Patch 
I See You 
Review of Old Games 




Thursday, August 5 
Games; 
Volley Ball—Misses Scott and Mackey 
Stories: 
Talk on Story-telling1—Miss Gregg 
Familiar Fairy Stories—By all present 
This program was planned by the Committee on Entertainment of the 
Normal School. 
—11— 
Reports of Some Things Done 
ONE OF OUR HOME DEMONSTRATION CLUBS 
The Home Demonstration Club was organized on Thursday, June 
the third, nlneteen-hundred and fifteen, by Miss Rhea C. Scott, our 
Assistant State Agent in Home Demonstration Work, and Mrs. 
Margaret King, our County Agent. After Miss Scott explained the 
purposes of the work and gave us a suggestive outline of work, 
including the making of the different labor-saving devices and the study 
of certain Government Bulletins and menus, we proceeded to elect 
officers. The officers were elected as follows: President, Mrs. J. A. 
Hibbert; Secretary and Treasurer, Mrs. G. W. Lipscomb. Ten ladles 
enrolled as members on that afternoon, and now our membership 
includes twenty-eight ladies who come from all parts of the country 
around Low Moor, Va. 
Any lady in the county is eligible to membership since it Is the 
purpose of the club to study ways and means to lighten the burdens 
of the many overburdened farm women as well as other women. A 
bulletin will be published by the club which will contain Information 
about making labor-saving devices which have been made' by the 
club and also the recipes which have been tested by them. These 
bulletins will be circulated through the county. 
Since the organization of the club the following labor-saving 
devices have been made by them and demonstrations given with 
them: Homemade Fireless Cooker, Iceless Refrigerator, Roller-Tray 
Wagon, Scrubbing Chariot, Practical Shower Bath, and a Dustless 
Mop. About twenty bulletins have been studied and discussed, and 
now we are studying well-balanced menus. 
The club has a bright future before it and we hope it will be the 
nucleus for many other such clubs in the county another year. 
MRS. J. A. HIBBERT, Home Dem. Clul), 
Low Moor, Allegheny Co., Va. 
THE GROWTH OF MY CLUB WORK 
Three years ago last spring an Agricultural Meeting was held 
in my community, at which Gov. Mann and Miss Agnew spoke. After 
the meeting our County Agent organized a Canning Club. Several 
of my friends joined the club, but my parents objected to my joining 
it. T was so eager to belong to the club tbat I cried. After going 
home and talking with my parents about the work they consented 
for me to join; so I phoned our County Agent that night to add mv 
name to her list of girls. 
I found that belonging to the club meant work and not all play 
and I begged my father to let me withdraw, to which he would not 
consent. Again T shed tears, but I am thankful now that my father 
would not let me withdraw from the club work. 
The first year T had only one-tenth of an acre in tomatoes and 
canned only tomatoes. As I did not have a Canning Outfit 1 did not 
can very many tomatoes. The second year 1 put my tenth of an acre in- 
to tomatoes. This time I not only canned 650 qts. of tomatoes, but made 
ketchup and chili sauce, and canned other fruits and vegetables. 
Last year I specialized in Water Melon Rind Preserves. This year 
—12— 
I will continue this work and buy the special containers for my 
preserves and put-them on the market for sale. 
From the growth and results of my work, I won the trip to the 
Short Course at Harrisonburg, Va. I learned more about commercial 
packing and the making of jellies and preserves, and I expect to put 
all this knowledge into practical use another year. 
LURLENE CEARK, 
Church Roads, Dlnwiddie Co., Va. 
HOW I GREW MY TOMATOES 
Early in the spring I selected a spot for my hotbed where there 
would be no danger of standing water. My frame was about ten 
inches high in the front, sixteen inches high in the back, twelve feet 
long, and four feet wide. I filled in this space with one-third of well- 
rotted manure and two-thirds of woods earth. The seeds were planted 
in rows about four inches apart, with six to eight seeds to an inch, 
and covered about one-fourth of an inch deep. When my plants were 
about two inches high, I thinned them out so as to make the plants 
more stocky. After a while I planted them in a cold frame, which 
had been especially prepared for them, before putting them out into 
the field. This made them stronger than if I had transplanted them 
right out into the field. For five days before putting them out into 
the field and for five days after transplanting them into the field, 
I sprayed my plants with Bordeaux Mixture, which is made of one 
pound of copper Sulphate and one pound of Quick Lime (unslaked). 
This was mixed according to the Instructions given in our Canning 
Club letter. 
My tenth of an acre had been subsolled in the fall and manure 
sowed broadcast. Then it was replowed, harrowed, and disked in 
the spring. It was marked off four feet apart one way and three feet 
apart the other way. After making the holes and placing the plants 
in them up to the first leaves, 1 poured water into the holes and 
then covered them with the dirt. I cultivated my plot often to check 
evaporation of moisture in the dry season and to keep down the 
weeds. After the first few cultivations It Is best to use the hand cul- 
tivator so as not to disturb the roots of the plants. I staked my 
plants with stakes about four feet tall. It is better to stake them at 
the time of transplanting so as not to injure the roots. The stakes 
are placed about four inches from the plant. After the plants have 
grown tall enough they are tied to the stakes with rags or raffia. 
Never use string, as this is apt to injure the stems of the plants. 
The tomatoes were pruned to three branches by taking off the 
suckers which spring from the axils of the leaves. Pruning should 
be done while the plants are still young, or the stalks will bleed too 
much. If pruning is done well it is an advantage, but a decided dis- 
advantage If not done well. 
VIRGINIA DOUGLASS, 
Burnley, Albemarle Co., Va. 
CANNING TOMATOES 
The tomatoes should be gathered just as they are ready to can. 
Assort first by placing those that are specked in one utensil, those 
that are not ripe enough in another, and those to can In the third. 
Those that are too ripe to can are used for ketchup, chill sauce, soup, 
or In some other ways,—just remember they are never wasted or 
thrown away. 
The tin cans are washed In cold water and then put Into the 
scalding water to sterilize. Never blanch your tomatoes before 
sterilizing your cans, if the same water is tc be used. The cans are 
taken out and placed on the table with the mouths or openings 
together to prevent any air getting into them. Wash the tomatoes 
well in cold water, place into wire baskets or cheese cloth squares 
and dip into the scalding water just long enough to loosen the skins. 
(Never allow them to stand in the scalding water, for they will 
cook and get too soft.) Dip them back into the cold water again to 
make the skin break easily and still keep them firm. Drain and 
remove the core always before peeling them so as not to break the 
seed cells. The tomatoes are then packed into a can. AVhen It Is 
half full put in two teaspoonfuls of sugar and salt mixed in the pro- 
portion of two-thirds sugar to one-third of salt. This gives a better 
flavor to the tomato. Fill the can and take care to see that no pieces 
of tomato are touching the top of the can, for if they do it will not 
solder well. The soldering steel Is heated very hot, dipped into sal 
ammoniac and soldered—to keep it tinned and in a good condition— 
and then into the flux. The flux is made of muriatic acid and sheet 
zinc. This causes the solder on the can to flow evenly when the 
hot capping steel is applied in putting the cap on. First a little flux 
is brushed around the edge of the top of the cap before putting the 
capping steel on it. After the cans are so'dered, put them into 
boiling water to exhaust for three minutes. This gets the air all out 
and keeps the cans from bulging. Then they are .removed and the 
little hole in the center tipped with the tipping copper. The flux is 
brushed over the opening and the hot copper touched to a piece of 
wire solder,—just enough to allow a tiny bead to fill the hole. Place 
the cans hack into the boiling water to process for 20 minutes. As 
soon as they are taken out of the canner they are plunged into a 
tub of cold water. This stops the cooking and preserves the flavor 
and texture of the tomatoes. 
It is best to put the cans away and label them as you are ready 
to sell them because sometimes the labels are damaged if allowed 
to stand for a long time. In placing the label upon the can turn 
It bottom upwards so as to make a better appearance and take care 
to put the paste on the label only, for if it is put on the can it is apt 
to cause the tin to rust and make a very untidy looking package. 
On the label should be marked neatly the name of product, the 
name and address of packer, and also the weight in pounds and 
ounces. (Cans to contain not less than 2 pounds 1 ounce tomatoes 
in No. 3 and not less than 1 pound 4 ounces tomatoes in No. 2) 
CEIL FERRELL, 
Paces, Halifax County, Ya. 
MY WINTER GARDEN 
My home Is near a little town where there is a great demand 
for winter vegetables. I decided to have a winter garden and to see 
what success I could make of it. I planted celery, parsley, cauliflower, 
and cabbage. In the missing places in my tomato patch I planted 
sweet peppers and hot peppers. 
I dug up a place along by the garden fence for my hot bed. I 
selected this place because It was on the south side and by a tall 
wooden fence where the soil is rich and well shaded. I divided this 
place into four parts. I planted celery in one part, parsley in an- 
other, and cabbage and cauliflower in the other two parts. It was 
very dry; so I had to keep them well watered. There was a row in 
my tomato patch not being used; so I planted string-beans and run- 
ning and bunch beans in it. 
I planted the celery in a trench about one foot deep, with stable 
manure in it, and then covered it with dirt It was very hot when 1 
set the plants out; so I used snap vines to shade the plants. Some of 
them died; but I transplanted the rest and they are growing nicely 
now. Two hundred and sixteen feet is the length of my celery row. 
On October the first I planted forty-five little cabbage plants. It 
was late and cold when I planted these; so instead of growing they 
rotted in the ground. A very few of the plants stood the test, and 
these I gave to two friends. 
The day that my father sowed turnips I put in some spinach, 
which is just beginning to come up. We scattered some rape and 
turnip seed in the missing places in my cabbage. 
I dug up two of my father's beds, leveled them, and soaked them 
with water. On October the second I planted lettuce in one of them 
and onions and radishes in the other. Then I made another bed and 
sowed more cabbage seed, using the Early Jersey, Wakefield, and the 
Charleston Wakefield varieties. These came up nicely and we sold 
650 plants at ten cents per hundred. 
On March the 12th I put barnyard manure all over my ground, 
broke the ground all up, and laid off my rows. I planted two kinds 
of kale, which came up and grew nicely. I sold most of it, but gave 
some away to neighbors who did not have any and served some on 
our own table. We also had spinach; and we sold both the spinach 
and the kale at ten cents a peck. 
On March the 15th 1 sowed celery, radishes, lettuce, cauliflower, 
and cabbage. The celery is just coming up, on account of its being 
dry and cool, hut it looks pretty. The radishes were too small to use 
or to sell. The cabbage came up nicely and I sold 650 plants at ten 
cents a hundred. The cauliflower came up and I transplanted it to 
my plot. The lettuce was very nice and we sold some, ate some, and 
gave some to friends. 
I sent baskets of vegetables to several fairs last fall and they 
won prizes at all; hut the greatest prize of ail was the experience and 
knowledge I gained from "My Winter Garden." 
LUCY YOUNG. 
Dlnwlddie County, Ya. 
POULTRY-RAISING 
Few people have been brought to realize the value of poultry on 
the farm. Most of them look upon it as a small business because it 
is scattered over so wide a territory and the proceeds distributed 
among so many people. If the industry were more concentrated, it 
would give the impression of being much larger. 
There are three general classes of poultry—the meat breeds, the 
egg breeds, and the general, purpose breeds. The meat breeds origi- 
nated in Asia. They are superior for meat-production, but they are 
such pool' layers that they have never become very popular In 
America. The egg breeds are smaller and more active than the meat 
breeds. They lay white eggs and quite a number of them. They 
are not so popular as the Plymouth Rocks or Wyandottes on farms 
where only a few hens are kept, because they are a non-setting breed 
and they are difficult to control. 
The Barred Plymouth is a popular variety of the general purpose 
breed. It is large enough for a very good meat-production and it is 
also a good fowl for egg-production. The habits of the Barred 
Plymouth Rock are good, and they cause very little trouble on the 
farm. The hens will incubate their own eggs, which is an essential 
consideration where incubators are not used. 
Chickens require over twice as much feed as is required for the 
same weight of cattle, and their food must be largely grain. About 
one-third of the grain should be ground and fed dry in a hopper. 
Chickens require a certain amount of animal food. This may be 
Insects that they catch, meat scraps, or skimmed milk. A certain 
amount of lime is necessary to produce eggs. Oyster shells are 
cracked and used to supply this need. Since hens have no teeth they 
must have grit to help them, grind their fond. A plenty of fresh 
water should be kept where the chickens can get at it at any time. 
The poultry house should be built so that sunlight can reach 
every part of it. The windows should be high enough to give sun- 
light a better chance to enter the house. The roosts should all be 
the same distance from the floor, and the nests should be kept dark. 
A cement floor about two inches thick is nice to have in the poultry 
house, but it is not necessary. The floor must be kept dry. Chickens 
need plenty of fresh air; so the air should circulate through the 
house freely. Good ventilation is necessary to the health of the 
chickens. 
Every farm should be supplied with only pure-bred poultry. Then 
our country will become more prosperous. The richest counties are 
usually those that raise pure-bred poultry. The pure-bred poultry is 
easier to take care of and, generally speaking, gives more satisfactory 
results. 
ELIZABETH K. MILLER, 
Richmond, Ya., R. F. U. No, C 
FEEDING THE SNOW BIRDS 
When I was a little girl I often saw a great many snow birds 
around in the winter. One day I climbed into my father's lap and 
asked him if they were "really any good." He told me that they 
were and how cruel some people were to them and that he hoped I 
would always be good to them. 
I thought for a long time over what my father had said. Then 
I crawled out of his lap and went out on the porch to watch them. 
I went back into the house and asked my father to let me go down 
to the granary and get the birds something to eat, to which he 
agreed. I wrapped up well and took a small bucket with me. I 
tilled it with wheat and returned to feed the birds. It made my 
father very happy to see that I wanted to be kind to the birds instead 
of killing them. After scattering the wheat over the ground for the 
birds, I went back to the house to shut up the cat so she would not 
hurt the birds. I watched the birds come and go for a while. When 
they had finished I scattered some more wheat over the ground; and 
this I did every day for sometime. 
One day I told one of ray girl friends about my new friends and 
she laughed at me, but when the next snow came I found that she 
fed the snow birds too. 
I hope the day will soon come when no one will wish to harm 
the little birds that God put on earth for pleasure and health to 
mankind. 
LUCY FRANKLIN, 
Concord, Campbell Co., Va. 
HOW I MADE MY DRESS 
We were allowed to choose either pink or blue chambray for our 
dresses. Mine was pink. After selecting the material and studying 
carefully the directions on the pattern by which I made my dress, I 
proceeded to cut the material. The edge of the pattern mlarked by 
the triple crosses was put lengthwise on the fold of the goods and 
the large perforations were put in front of the skirt. I allowed a 
quarter of an inch on each piece of the pattern for a seam and the 
parts were put together according to the notches. I used French 
seams in sewing up the waist and skirt, and then made the tucks on 
the shoulder of the blouse by bringing the corresponding lines of 
perforations together and stitching them on the lines indicated. The 
collar was put on with a narrow bias strip about one-eighth of an 
inch wide. The cuffs were joined to the sleeves with a bias band also, 
and the sleeves were sewed in. Then the blouse was put on a belt, 
care being taken to gather the blouse around the waist according to 
the notches in the pattern. A narrow strip of goods was used on all 
bias seams of the skirt to keep the skirt from stretching. The 
placket was made on the front seam to the right of the front gore of 
the skirt. It was about ten inches long. I gathered the skirt ac- 
cording to notches and put it on a belt. After seeing that the skirt 
hung evenly all around I turned up a four Inch hem. The skirt and 
waist were then joined together and the buttons and buttonholes 
were made. 
This made a v^ry neat and serviceable dress to wear at all times 
and especially for public demonstrations in canning. 
EMMA LANDIS 
Dayton, Eockingham Co., Ya. 
A GRASS BASKET 
My basket was made of swamp grass which had been gathered 
and allowed to stay in the shade for'a day or two. It was sewed 
with raffia. I took a bunch of grass about as thick as a pencil and 
began my work with the blade end. The center was made in the 
shape of a button without a hole in the center. The coil was wrapped 
in raffia and the stitches were made about an eighth of an inch apart. 
I started with the regular stitch after the small circle was finished 
and this stitch was used for the rest of the basket, _ This was done 
by continuing with the same roll of grass and making another coil 
around the first one and then catching the raffia around the new coil 
and through the raffia stitch in the first coll. The rows of stitches 
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formed spirals which were unbroken until the top of the basket was 
reached. As the basket grew in size the stitches became wider apart; 
so I put more stitches in between these stitches to hold the grass 
firmly in place. The stitches must not be more than four inches 
apart. I added more grass when the coil became thin so as to keep 
the coll a uniform size. This was done by placing small bunches of 
the grass on the under side of the coll. After sewing several rounds 
I used the stems and blades, which made the basket stronger. The 
sides were made by turning the coil of grass over on the last coll and 
sewing it as I did the bottom of the basket When the side was high 
enough.the ends were finished off by cutting off a blade or two at a 
time on the under side of the coil and gradually letting the last coil 
go in with the preceding one. The handle was made of a bunch of 
grass with a piece of willow inside to strengthen it and then wrapped 
with raffia. 
ELINOK MARLIN 
Irwin, Goochland Co., Va. 
Course of Study in Cooking 
Soups—Cream of Tomato and Cream of Pea with Croutons. 
Meats—Study of roasts. Cooked Prime Rib Roast in fireless cooker. 
Baked Chicken—Stuffed and roasted chicken in roasting pan. 
Pot roast—from tough shoulder piece. 
Steaks—broiled steak. 
Vegetables and Salads—Study of vegetables and their place in the 
diet. Cabbage, onions, carrots, corn, peppers, and potatoes 
were cooked. 
Mayonnaise and cooked dressing made by the students. 
Tomato, potato, pineapple, and chicken salad made in class. 
Breads—Demonstration in making up a loaf of bread which was set 
to rise. 
Biscuit—Soda and sour-milk biscuits made and baked. 
Desserts—Demonstration of short cake and pastr/ in class and the 
two compared as a food. 
Ice-cream was made by class. 
NOTE: A dinner was prepared and served to four members of the 
class. The menu was as follows: 
Cream of Pea Soup with Croutons 
Pot Roast Creamed Potatoes 
Boiled Onions 
Bread Plum Sauce 
Tomato Salad 
Ginger Bread Lemon Sauce 
Ice Tea 
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Recipes from Girls' Notebooks 
CORN PUDDING 
1 c. corn cut from the cob 2 tbsp. butter 
1 c. milk 1 tbsp. flour 
2 eggs 1 tsp. salt 
Pepper to taste 
Shuck the corn, remove the silk, and wash it in cold water. The 
corn is grated or the grains split and scraped off the cob with a 
knife. Mix all the ingredients together and bake in a medium hot 
oven until it is firm. An attractive way to serve this pudding is to 
use it as a garnish around the edge of a platter with a baked chicken 
in the center. It may also be served in the pan in which it was 
baked by folding a napkin around the pan and placing it on a plate. 
Two or three eggs may be broken over the top of the pudding if de- 
sired. Corn made into a pudding of this kind is much nicer than 
that cooked in any other way. 
ANNIE GILLIHAND, 
Selma, Allegheny Co., Va. 
CREAM OF TOMATO SOUP 
% c. tomato juice and pulp 1 pt. milk 
1 tbsp. butter 1 tsp. salt 
1 tbsp. flour 14 tsp. soda 
Pepper to taste 
Heat the milk and season with salt and pepper. After the flour 
and butter have been rubbed together well, add this to the milk. The 
tomatoes are cooked a little and run through a coarse strainer and 
heated with the soda in them. The milk and tomatoes should both 
be kept hot, but not mixed together until ready to serve. They 
should be mixed by pouring the tomatoes into the milk to prevent 
curdling. All soups should be served hot in hot dishes. 
KATHARINE JONES, 
Boyce, Clarke Co., Va. 
CREAM OF PEA SOUP 
% c. peas and liquid 1 tbsp. butter 
1 pt. milk 1 tbsp. flour 
1 tsp. salt 
After the peas are well mashed add the milk, butter, salt, and 
pepper to them. The flour is made into a paste by mixing it with a 
little milk. Add this to the soup to thicken it. Cook all together 
and serve hot. Peas make a delicious and nourishing soup and every- 
body should try this recipe. 
HANNAH MARSTBN, 
Roxbury, Charles City Co., Va. 
POT ROAST 
The beef which is too tough to use in many other ways can be 
used for this dish. It is cut into small pieces and put into the kettle 
with a small piece of fat or butter. A chopped onion may be added 
if desired. Boiling water should be added to cover the contents. Let 
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this simmer gently, adding more water when necessary. It should 
never cook rapidly, as that will toughen the meat. The salt is added 
before the roast is taken up, and sometimes vegetables are added— 
tomatoes, corn, carrots, and potatoes. The vegetables should be 
cooked separately and not be added to the roast until fifteen minutes 
before ready to serve. 
BROILED STEAK 
The steak should be cut from three-fourths to one inch thick and 
always cut across the grain of the fibre of the meat. After the pan has 
gotten very hot rub it with a small piece of the fat cut from the 
steak. The steak is put in and after one side is seared it is turned 
over on the other side. After it is seared and brown on both sides 
the steak should be cooked more slowly until tender, turning it from 
side to side until done. Remove the steak to a hot platter and 
sprinkle it with salt and pepper, and rub it well with butter. Serve 
while hot. It is not desirable to beat or hack a steak, for the fibres 
are broken by it and the juices are allowed to escape. A thin steak 
is sometimes cooked quickly in hot fat by adding a little water and 
covering the pan while the steak simmers gently until tender. The 
water is allowed to boil away and the steak becomes a pretty, even, 
brown. 
KATIE CARROLL, 
Berryyille, Clarke Co., Va. 
BOILED SALAD DRESSING 
3 tbsp. flour % c. vinegar 
3 tbsp. sugar % c. water 
3 eggs 14 tsp. salt 
2 tbsn. butter 14 to % tsp. mustard 
Mix all the dry ingredients by rubbing them together with back 
of a spoon to mash lumps, and add the well-beaten eggs. Add the 
water, vinegar, butter, and cook this mixture in a pan over water (a 
double boiler). When it cooks until the mixture coats a spoon, re- 
move from the fire and place in a pan of cold water to cool. Beating 
It will make it smooth. If it should curdle, add 2 tbsp. cold water 
and beat the mixture well while you keep u cooling in a pan of cold 
water. 
JOYCE NUNN, 
Norge. James City Co., Va. 
SOUR MILK BISCUIT 
1 pt. flour % tsp. salt 
2 or 3 tbsp. fat % tsp. soda 
% or X c- sour milk 
Sift the flour twice, the second time putting in the salt and soda. 
The amount of soda depends on the sourness of the milk. If the 
milk is very sour, use % tsp. of soda. The lard or fat is rubbed in 
with the tips of the fingers. The milk should be poured in slowly. 
When all is mixed thoroughly, put the dough on a floured board and 
roll until it is half an inch thick; then cut out the biscuits and bake 
them In a hot oven for fifteen minutes. 
REBECCA DOUGLASS, 
Burnley, Albemarle Co., Va, 
YEAST BREAD 
% c. scalded milk 1 tbsp. lard 
1 tbsp. sugar IVz tap. salt 
% c. cold water % cake of yeast 
1 tbsp. luke warm water % c. flour 
Sift the flour and measure it. The milk must be scalded to keep 
the bread from being sour. Mix the sugar, la'-d, and salt in one bowl 
and pour the scalded milk over these to melt them. The yeast is 
put into a cup with one tbsp. lukewarm water poured over it. The 
cold water is put into the pan with the milk, sugar, salt, and lard; and 
then the softened yeast cake is put into this. About half of the flour 
is put into this mixture to make a stiff batter and this is beaten until 
it bubbles well. This gets the air into it. Then put in enough flour to 
make it stiff enough to put out on the board. The board is floured 
before the dough is put out on it. After it is worked well, put the 
dough into a bowl and set it in a warm place to rise. When it is 
double its original size, work it again and rub lard over the top. 
Then make it into loaves or rolls and let it rise again. Bake the 
bread in a hot oven and when a little brown, rub a cloth which has 
been dipped into milk over the top. It must be baked from forty-five 
to sixty minutes and when it is done turn it out of the pan and let 
the loaf rest on a wire rack or across the top edges of the pan until 
cold. Put it into a tin box or stone jar until ready to be used. Never 
wrap bread in cloth when putting it away. 
EDITH BARHAM, 
Smlthfield, Isle of Wight Co., Va. 
GINGER BREAD 
1 c. sugar ' 2 tbsp. ginger 
1 egg % tbsp. soda 
1 c. lard 1 tsp, salt 
1 c. black molasses 6 c. flour 
1 small cup of boiling water 
Sift the flour, salt, and ginger together, and pour the boiling 
water over the lard and soda. Add the molasses with beaten egg to 
the water and lard: then add the flour and beat well until thoroughly 
mixed. Pour into a pan which has been grea,sed and floured and bake 
thirty minutes, Serve this with a lemon sauce which is made by 
boiling together; 
1 c. sugar 
- 14 c. water 
Juice of Vz lemon 
SUE SNAPP, 
Agnewvllle, Prince William Co., Va. 
CHERRY PUNCH 
To 114 pts, cherry pulp and juice add; 
I c. sugar Juice of 1 lemon 
1 c. cold water Beaten white of 1 egg 
If the cherries are fresh mash them and crack some of the seed 
to give it a better flavor. Nearly cover them with water, stew until 
the cherries are tender, and then mash through a strainer. Add 
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sugar and lemon juice. Some coloring may be added to give It a 
pink color. When It Is cool freeze It and serve as you would ice- 
cream, The white of an egg may be added before It is hard frozen 
to make It lighter. 
LYNDA LEE POMFREY, 
Tunstalls, New Kent Co., Va, 
SUGGESTIONS FOR MAKING PRESERVES AND JELLIES 
Preserving of fruits and vegetables follows our canning very 
closely. Many of the general principles learned in these first lessons 
are also necessary to use If we are successful In this more advanced 
work. Taking for granted you have these principles well In mind I 
shall only attempt to define the terms and add a few points, which, if 
observed carefully, will show you how attractive as well as delicious 
preserves, jellies, and marmalades can be made. 
A preserved fruit is one which has been cooked in a syrup until 
It is tender and transparent. The cooking should be over a very 
hot fire. Preserves should be cooked rapidly to make them bright 
and of a good color. If slowly cooked the result will be a dull, dark, 
unattractive product. The fruit while cooking should be covered 
with syrun, so that the top pieces will not dry on the surface and 
shrivel before a sufficient amount of the syrup has entered the pieces 
to plump them. If a small quantity of preserves are cooked In a 
large pan, the water In the syrup evaporates very quickly because of 
the broad surface exposed and In cases of this kind when the syrup 
becomes very heavy before the fruit is tender and transparent the 
syrup may be thinned by adding a small quantity of water. If the 
syrun seems to have been absorbed by the fruit and that remaining In 
the kettle is still thin, more syrup of the same density as that you 
started with should be added to cover the fruit. When finished the 
cells of the fruit should be filled with syrup. In order to obtain these 
results it is necessary to start the cooking of the fruit in a thin svrup, 
density about 30 degrees, and gradually have it thicken by boiling 
the syrup and evaporating the water. Any thin syrup may be made 
thick by cooking it. If fruit is dropped at once into a dense heavy 
syrun, the juice of the fruit is drawn out by this heavy liquid very 
rapidly, causing the fruit to shrivel and shrink: then the outside 
surface is so coated with thick syrup that little can enter the fruit. 
Cooking under these conditions causes the fruit to become very 
touah. Boiling fruit In a thin svrup to start with, cooking rapidly 
until pieces are clear, and then allowing the fruit to stand immersed 
in the syrup over night will cause more of the syrup to permeate the 
fruit and plump it. The finished product should be tender, crisp, and 
clear. 
Pack the preserves cold and pour over them the syrup, which 
after the cooking tests 50 to 55 degrees P. 
Remove the air bubbles by paddling the jar. This is done by 
running a very thin wooden paddle or spatula down the side of the 
Jar to touch the bubble. In this way the syrup displaces the air and 
more syrun should be added to fill the jar. Place the cap on loosely 
and process the jars in a water bath at 180 degrees F. (simmering 
point! for 30 minutes. Seal tightly immediately after the processing. 
Two cups of sugar and 1 quart of water boiled together 5 minutes 
will give about a 30 per cent syrup. 1 pound to 1% pounds of sugar 
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Is used to each pound of fruit In making preserves. Small fruits are 
ordinarily used for jam. Three-fourths of a pound of sugar for each 
pound of fruit Is used. Crush the fruit, mix with the sugar, and cook 
very rapidly to keep it bright in color, being careful not to allow the 
mixture to burn. Stir constantly and cook until a good jelly test 
can be obtained or cook to 220 degrees F. Before the making of jelly 
is undertaken, all utensils necessary should be assembled and a 
jelly bag made. 
TO MAKE A .TELLY BAG: Use white flannel or hair cloth. The 
size will depend upon the amount of fruit you wish to drip. A 24- 
inch square will make a very good size for household purposes. Fold 
the two adjacent sides to represent a funnel shape and French seam 
them. Hem the top edge and sew a loop of white tape at the 
corner and one at the seam so that the bag may be hung on a peg 
or nail while the juice is dripping. A wooden spoon or a broad pad- 
dle is the best thing for stirring and testing the jelly. 
Agate, granite, or aluminum pans should be used for cooking the 
fruit and the jelly. 
A thermometer is a very convenient thing to have. 
SELECTING THE FRUIT AND EXTRACTING THE JUICE FOR 
JELLIES: The combination in fruit juices of pectin, acid, and sugar 
in the proper proportion is essential in order to make a good jelly. 
The best fruits for jellies are those which contain acid and _ pectin. 
We know the pectin is the jellying quality found in some fruits, and 
it is more abundant in slightly under-ripe fruit than in that 
which Is fully ripe. Select half the quantity of fruit ripe and the 
other half a littl under-ripe. The ripe fruit will give a fine flavor 
and color, while the under-ripe fruit will contain the jellying prop- 
erty and give a better consistency to the finished product. Apples, 
currants, gooseberries, oranges, and grapes are fruits most commonly 
used for jelly-making. The quince needs the addition of an acid. 
When jellies from other fruits such as cherries, pineapples, rhubarb, 
strawberries, and peaches are desired, the pectin necessary may be 
extracted from the white part of the orange peel and added to the 
juice. In this way one can make a very satisfactory jelly, obtaining 
the flavor and color of fruits which do not contain sufficient pectin to 
make a good jelly. 
In extracting the juica from fruit, heat is necessary to bring out 
the pectin, and the fruit juice will flow more readily when heated 
than it will if the fruit is simply crushed. Juicy fruits should first 
be crushed and only enough water added to allow the mixture to cook 
until tender. Less juicy fruits require more water. 
For 1 pound of apples, cover with 2 quarts of water and cook 
until the pieces are very tender. Strain through flannel jelly bag 
which has first been dipped Into boiling water. Frequently the fruit 
juice may be extracted a second time by addition of water and re- 
cooking but the extraction is weaker and will require less sugar than 
the first. You might test the juice for pectin and find when the ex- 
traction has gone far enough. 
TEST FOR PECTIN: Pour into a glass 1 tbsp, cold fruit juice 
and add same amount of grain alcohol (95 per cent pure). Mix by 
turning glass gently; then pour into another glass. If the pectin 
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precipitates in a solid mass, or clot, it is safe to add a cup of sugar 
to each cup of fruit juice to make the jelly, if the pectin does not 
collect in this manner the amount of sugar should be decreased. The 
most usual mistake made by housewives in jelly-making is the addi- 
tion of too much sugar, their result being a syrup instead of a jelly. 
If the pectin test shows a small amount of pectin, try making a 
small amount, using % cup sugar to 1 cup juice as an experiment 
before making up the larger quantity. 
When the proper amount of sugar is determined, allow the juice 
to boil before adding it and then cook very rapidly to keep it a 
bright color and produce a clearer jelly. 
If a thermometer is used, it may be placed right in the pan. It 
will not be necessary to watch the cooking very closely until a tem- 
perature of 216 to 217 degrees F, is reached. After this point, con- 
stant watching is necessary until the jelly stage is reached. 
To determine when the Jelly is finished, cool a small amount of 
the juice, gently moving it in the air a second and allowing it to drop 
from the side of the spoon. At first it will Just run off as a syrup: 
then as it cooks, the drops will become heavier: and when the drops 
run together and sheet or flake from the side of the spoon, leaving 
the edge clean, the jelly is finished and should be removed from the 
fire at once. 
Jelly should not be skimmed while boiling. After the cooking 
is completed, the scum can be removed all at once before pouring it 
into the containers and thereby save much of the jelly. 
Jelly should be poured while hot into hot sterilized glasses. 
Sometimes little bubbles collect on the top and these can be removed 
by running a spoon across the top. If possible, allow the jelly to1 
stand to cool in the sun. When it is firm, loosen the edge between 
the glass and jelly with a wooden toothpick and ponr a layer of 
melted boiling paraffin over the top. The paraffin will run down along 
the edge and make a better seal. 
Tie circles of paper over the glass top when the paraffin is cold 
and set away in a dry dark place. 
If labels are pdt on the glasses, place them halfway between 
the seams of the jar and abont % of an inch from the bottom. Fancy 
packs of jelly are sometimes made by putting different colored 
layers Into the glass. This is accomiplished by allowing each layer 
to cool before adding another. 
Apple jelly or orange pectin jelly may be colored a light green 
with Burnett vegetable coloring matter and flavored with mint. This 
will give a bright, clear mint jelly which may he very attractively 
served, with. lamb. 
MISS OLA POWELL, 
A.isislant in Home Demonstration Work. 
U. S. Department of Agriculture, 
Washington, D. C. 
MINT JELLY 
Wash the apples well, remove the stems and blossom ends, and 
cut into small nieces. Cook them in a granite-ware kettle with one 
peck of apples to. two quarts of water. When they are soft remove 
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put them into a jelly bag, which is made of white flannel, and allow 
them to drip. The juice is tested for pectin by putting one tbsp. of 
juice to one tbsp. of 95 per cent alcohol in a cup. If the juice forms 
a clot, put one cup of sugar to every cup of juice. If it forms into 
a broken mass, you only put three-foutrhs of a cup of sugar to every 
cup of juice. After the juice comes to a boil, add the sugar, and cook 
until it flakes from the spoon. Remove this from the Are and have 
some fresh mint which you have bruised a little to run through the 
hot juice. This gives the flavor of mint. Add a tiny speck of Bur- 
nett's Vegetable Coloring to give the jelly .he desired shade of green. 
Have the glasses sterilized and ready for the jelly. After it has 
cooled in the glasses, loosen it around the edges of the glass with a 
wooden tooth-pick to prevent shrinking when the melted paraffin is 
poured on it. 
AVA ALPIN 
Montvale, Bedford Co., Ya. 
WATER MELON RIND PRESERVES 
1 lb. Water Melon Rind 2 c. sugar to 1 quart of water 
1 oz. lime to 2 quarts of water Juice of % lemon and three slices 
The water melon rind is cut into uniform squares with the 
green and the pink part removed. It is then put into lime water, 
with one ounce of lime to two quarts of water, and allowed to soak 
over night. Remove it from the lime water In the morning and put 
it into clear cold water for two hours. Remove again, and after it 
has drained well, drop the pieces into boiling water and boil rapidly 
for ten minutes. The rind is taken out and drained well again. Then 
it is put into the hot syrup, which is made by boiling together two 
cups of sugar and one quart of water. Cook the preserves until the 
rind is perfectly tender and clear. • At the same time the rind is put 
into the syrup, add the juice of one-half lemon and three slices. When 
the melon is thoroughly done, place it on a platter to cool, pack into 
jars, and cover to overflowing with the syrup, which has been boiled 
until it is very heavy and testing between 50 and 55 degrees. Seal 
the jars and sterilize in boiling water for 15 minutes. If you want 
to make an attractive pack of preserves the jar may be garnished 
with lemon or packed with the cherries in the center of each piece 
of water melon rind, but this is too expensive to be used generally. 
ANNIE B. PERKINS, 
Purdy, Greensville Co., Va. 
Labor-Saving Devices 
HOMEMADE FIRELESS COOKER 
Building the Cooker: A tin lard can which allowed three inches of 
packing all around the three-gallon oyster can used as the 
nest. 
The Nest: For this a three-gallon oyster can was used, and a piece 
of asbestos was placed under the bottom of the can and 
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around the sides of the nest to prevent scorching when cook- 
ing. 
The packing-. Several layers of papers were used to line the can. 
After putting four Inches of packing in the bottom of the 
outside can with the asbestos on top, the nest was held in 
place and packed all around to the top with excelsior, care 
being taken to leave no air spaces. Then I took a piece of 
cardboard and cut a hole the size of the nest and put it on 
the top of the packing around the top of the nest. This was 
held in place by pasted strips of cloth. A cushion was made 
and padded tightly with excelsior. This was put on the top 
of the nest and made tight enough to cause a pressure when 
the top of the outside can was placed on it. The whole 
cooker was enameled. Any kind of a cooking utensil which 
will fit into the nest may be used to cook the foods. This 
cooker has been tested by the ladles of our club and it works 
very successfully. Besides the recipes sent out by the 
Department of Agriculture, I have cooked the following in 
my cooker: 
ROAST 
Wipe the roast with a damp cloth and sprinkle with flour 
and salt and pepper if it is desired. Then put it into a tin 
pan that fits into the nest of the cooker and pour over it 
one cup of boiling water. Cover it and allow it to simmer 
gently for ten minutes. Then put it into the fireless cooker 
and allow it to cook for six hours, when It is well done and 
delicious to the taste. 
MRS. ROSS HOWELL, Home Bern. Club, 
Low Moor, Allegheny County, Va. 
ICELESS REFRIGERATOR 
Materials and dimensions: 4 posts ZVz ft. long x % in. x 1 in. 
8 strips 15 in. long. 
2 boards IVz In wide x 15 in. long. 
1 square biscuit pan 
1 square of roofing tin 
1 tin can of enamel 
2% yds. white cotton flannel 
Buttons 
Directions for making: The frame was made of scraps of old lum- 
ber. The eight strips were tacked to the four posts, the 
first four nailed twelve inches from the bottom and the next 
fifteen Inches from the first. The top was made of two 
boards 7% in. wide and 15 in. long. A hole was cut In the 
top large enough to hold the biscuit pan. The shelves were 
made of the roofing tin of the required dimensions and with 
perforations put in them. After the whole frame was 
finished it was enameled white. The covering was made 
of the white canton flannel. Strips were cut two Inches 
wide with big white buttons sewed on each strip. These 
were tacked to the four corners and all the way down the 
sides of the refrigerator. Cloth was measured off to cover the 
entire four sides of the refrigerator. At each corner button- 
holes were made by stitching around on the machine two or 
three times and then cutting them out. The goods was 
doubled for four wicks which were 12 in. long and 6 in. 
wide. These were tacked to the top of the sides of the 
cover with the ends extending over into the pan of water 
on top of the frame. The whole regrigerator should stand 
in a large pan to catch the drippings from the cover and to 
keep away the insects. This refrigerator has a temperature 
lowT enough to keep my butter, milk, and eggs during the 
hottest weather. 
Cost of the Refrigerator: Wood for the frame 10 
1 biscuit pan 1° 
1 square of tin 15 
1 can of white enamel 15 
2% yds. white canton flannel 25 
Buttons 10 
Total S5 
MRS. H. N. SANFORD, Home Devi. Clui, 
Allegheny County, Va. 
ROLLER TRAY WAGON 
Dimensions: Top of table 31% in. long x 16% in. wide x 29 in. high 
Serving Compartment 5 in. deep 
Linen and Silver drawer 2% in. deep 
Post used for legs, squares 1% in. 
Directions for making the Wagon: A box may be used or any spare 
piece of lumber which you may have around your house. 
The top of the table Is put on with hinges and turned back 
from the side with straps on it to keep frcm falling back too 
far. The tray is made under this top by placing a board five 
inches down in the box of the table. There is a drawer un- 
der this box the full width of the table. This may be pulled 
from either side. The drawer has a partition in the center 
and one side is used for silver and the other for the linen. 
It is lined with outing because this is cheaper than felt. A 
spool was cut into halves to make the knobs for the drawers. 
The legs are just square pieces of wood 1% in square, but 
old posts from other tables may be used. At each end there 
are two brackets with holes in them. Sticks are put Into 
these to push or pull the Roller Tray Wagon. 
MRS. MARY HIBBERT, 
MRS. NELLIE SMITH, 
Home Dem. Club, 
Allegheny Co. Va. 
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SCRUBBING CHARIOT 
Dimensions: Bottom plank 20 in. long x 10 in. wide x % in. thick 
Sides 8^ in long x 4 in. wide x y2 in. thick 
Front piece 20 in. long x 4 in, wide x % thick 
Directions for making: An old box was used with one side knocked 
off, leaving the other three sides on. The sides were cut 
down to 5 in. high. A padding of burlap was made for the 
bottom of the chariot to make it more comfortable while 
kneeling. This was tacked in the bottom with brass head 
tacks. Four flat rollers were screwed on the bottom to en- 
able one to roll all around on the floor without getting off 
the chariot. A five-cent soap holder was fastened on the 
right of the chariot to hold the soap. This little device 
saves a woman many steps and costs very little. 
MRS. ROSA BATEMAN, Home Dern. Glut, 
Allegheny County, Va. 
A HANDY MOP FOR PAINTED FLOORS 
I took an old broom that had been worn out and cut off the straw 
even with the wire which is wrapped around it to hold the straw on 
to the handle. Then I covered the end with an old stocking and 
tacked it on securely. The legs of stockings which were worn out 
were cut 12 inches long, cut open and slashed in one inch strips to 
about two inches from the top. These were sewed on the broom about 
four inches from the end. About four Inches below this tack some 
more stockings that have been slashed in the same way and so on 
until you get the mop the desired thickness. This can be used also 
for wiping the walls but the silk stocking is better to use for the 
mop to be used on the walls. 
Mix together % cup of melted paraffin and nearly a cup of coal 
oil and pour over the mop when it is to be used on floors that are 
stained or waxed. The mop will be always kept moist if you will roll 
it up, pressing the ends in tight as you would sprinkled clothes, and 
put a paper bag over it. 
MRS. R. J. MONTEITH. Home Dem. Club, 
Allegheny Co., Va. 
HOMEMADE SHOWER BATH 
A two-gallon tin bucket was used, with a hole punched in the 
bottom of the bucket. A piece of pipe was soldered on this opening 
to slip the hose over. A piece of hose two feet long was attached to 
this with a spray on the end of it. A clothes pin was used to cut the 
water off. A staple was driven in the joist with a window sash 
pulley hooked in the staple, A rope was run through the pulley with 
one end tied to the bucket bail to pull it up as high as needed. A 
hook was fastened on the side of the room and near the shower bath, 
on which the rope was fastened. A large tin tub is used to stand in. 
This is especially useful where there are many little children around. 
MRS. WILLIMA KELSEY, Home Dem. Club, 
Low Moor, Allegheny County, Va 
GOVERNMENT RECIPE FOR WHITEWASH 
Half a bushel of unslaked lime; slake with warm water; cover 
during the process to keep in the steam; strain the liquid through 
a sieve or strainer; add a peck of salt, previously well dissolved in 
warm water, three pounds of ground rice boiled to a thin paste; and 
stir in boiling hot half a pound of powdered Spanish whiting and a 
pound of glue which has been previously dissolved over a slow fire, 
and add five gallons of hot water to the mixture; stir well and let It 
stand for a few days, keeping covered to exclude dirt. It should be 
put on hot. One pint of the mixture properly applied will cover a 
square yard. Small brushes are best. There is nothing that can 
compare with it for outside or Inside work, and it retains its bril- 
liancy for many years. Coloring matter may be put in and made 
of any shade—Spanish brown, yellow ochre, or common clay. 
(Reference: Farmers' Bulletin No. 474, entitled "Use of Paints 
on the Farm.") 
ALLEGHENY CANNING CLUB SONG 
Tune; "My Bonnie lies Over the Ocean." 
We're filling our sterilized cans 
With tomatoes so sanitary. 
For we make the very "best better" 
That we may grow strong and healthy. 
Chorus 
Canning, canning! 
Come see our 4-H Brand, just see! 
Canning, canning! 
The Girls' Canning Club are we. 
We planted our tenth of an acre 
And tended it many hot days; 
But now as we bring in our harvest 
We're glad that we worked, for it pays. 
Chorus 
We thought of not only tomatoes, 
But health, heart, head, and hand: 
We worked for our 4-H Brand 
And that for which it must stand. 
Chorus 
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REGISTER OF THOSE IN ATTENDANCE AT THE SHORT COURSE 
FOR THE CANNING CLUBS 
AGENTS COUNTY 
Agnew, Miss Ella, State Agent Homo Dem. Work Nottoway 
Burke, Miss Belle Goockland 
Coleman, Mrs. Oliver /. Halifax 
Gish, Miss Juliet Bedford 
Heflin, Miss Margaret, Domestic Science Instructor Nottoway 
Hibbert, Mrs. J. A., President Home Demonstration Club... .Allegheny 
Hudson, Miss Lessie Culpeper 
Hughes, Miss Nannie, Secretary to State Agent Nottoway 
Johnson, Miss Emily Prince William 
Manning, Miss Ella Greensville 
MiCou, Miss Frances James City 
McFarland, Miss Mazie  .Albemarle 
Powell, Miss Ola, Assistant in Home Dem. Work, U. S. Department of 
Agriculture,  Washington, D. C. 
Scott, Miss Rhea, Assistant to State Agent Plome Demonstration 
Work Rocklngham 
Talcott, Mr. N. E. B., State Agent, for Poultry Clubs Nottoway 
CLUB GIRLS COUNTY 
Alpin, Avle Bedford 
Barham, Edith Isle of Wight 
Carroll, Katie Clarke 
Clark, Lurlene Dinwiddle 
Douglass, Rebecca Albemarle 
Douglass, Virginia Albemarle 
Ferrell, Cell Halifax 
Foxwell, Rosella York 
Franklin, Lucy Campbell 
Frlddley, Frances Allegheny 
Gilliland, Annie Allegheny 
Jones, Katharine Clarke 
Landls, Emma Rockingham 
Marlin, Elinor Goochland 
Marsten, Hannah Charles City 
Miller, Elizabeth Henrico 
Nunn, Joyce  James City 
Perkins, Annie Greensville 
Pomfrey, Lynda    New Kent 
Rhodes, Grace  Rockingham 
Snapp, Sue Prince William 
Wood. Lou  Albemarle 
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